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A RICH MAN OFTEN MAKES A POOR HUSBAND

EVERY WOMAN'S OPPORTUNITY
The Bulletin wants good home letters; good business letters; good help-
ful letters of any kind the mind may
Wednesday of each week. Write on but one side of the paper.
Address, BOCIAL CONNER EDITOR, Bulletin Office, Norwlich, Conn.

THREE PRIZES MONTHLY:

SOCIAL CORNER POEM
Little Words

By Sylvia Bilverthorne.

One lttle word, I would 1 might recall,

Only a little word, in haste ail heed-
less spoken,

Only a Httie word, but by it heuarts
were broken;

That lil.t{-e word, I would I might re-
cal

One lttle word, I would I misht un-
say,
For, ere 1 pondered, gqulck my lips it

t,

And of a friend's sweet trust I found
one all bereft;

That little word, I would I might un-
H5aY.

One little word, I would I misht for-
get,

For bitterly It rings adown the years,

So palnful echoes, In unwilling suars,

That little word, 1 would I misht for-
get.

Ah! How a little word may fill a lile
with sorrow,

Alas! The arrow sped we may not
o'er recall,

In vain then, deep regrets,

tears, Bn-
gul_.h—'ﬂ“.
Cye basty word may fll a lhife with
BOITOW,
y Sent in Ly Juliet.

GREETINGS FROM READY.

Dear Social Comner Sisters: What a
long time of silence (or cne thut had

$2.50 to first; $1.50 to second; $1.00 to third,
Award made the last Saturday In each month

so much to say at one time, Althon
silent I have lost no interest and |
kept track of all Socinl Corner do-
ings. I have been glmd for th s who |
could enjoy what I had to miss.

I had a vneation and nothing (oing |
the week I wns free. I did not leave |
the city as T have been surrounded by

infaniile paralysis, We have had nc AP can e used in placs of wox
new case for one week, and tomorrow -‘0:'_ your lﬂrr'-'u!,‘
schodl commences, Sanp used by enrpenters to run
1 hove had gllmpses of the Sisters, | Ateel nnils into fure « in into
but have had only a chince to speak | the waod, ulso 1 and serew
to Praectical Polly., She was talking Thoe 1 for
with Galdenrod. B0 LS8
After a trying summer fdere we pre | s MW,
in the fall. Already leaves are n- | K Bk of Can-
Ing and falling: and the be t ror thejr I hape
flower gardens I have bhad to Iy ( if Conter:? - «hinn
are looking thesworse for wear. L all right, anlv
These coal days “the man of tha | S ho gent for berrics,
house” |Is =eiting anxions to placae know these 5 sell
the wood box. 1 asked him one day b in Charleston,

where it was and he sald he did ncs
know; and a few days after a Socinl
Corner Sister called and went wmnd
hunted It up. When lige _has found a
place for It the first ohe who ecumes
and sits on t I will give a cup and
Lk [ I will send wotd as soon as
he makes up his mind where > warits |
to put it
. B 8: Swect Willinm sent me o
of her Tamily in @ row
ks Hke a pair of stalrs a<s ench
one = just ahout as much taller than

all

the ather. Very cute. =

Aunty No. I; Fad 1 Known sooner
when you were poing to have your
plenie 1 would heve walted. About

evary . otler one. up thi='way g mak-
Ine tattin. ’

Frexean: How are you?

Theada: 1 thouzht T should
callell hefore this Inte day.

Bachelor Maid: 1 hope you are well,
Love to your sisters,

[ trust M. Roen:, Billie Potlatch and
Dreamer will answer as promptly ag [
have. 1 should enjoy reading letiers
from some of our first writers,

All new members are wolcoma.

With best wishes to nll

SISTER READY,

nhave

SPANISH OMELET.

Dear Social Corner Sistars:—The
following s a yvery palstable dish:

Spanish Omelet—Chop one-half can
pf tomatoes, one medinm-sised onlon,

pne-half pound of bolled ham or
ehicken or lamb, Conk all together
until onton Is tender. Drain off any

tomato Juice, heat siv eggs until lizhf,
add ene-fourth ecup of fnely chopped

pargley; combine the two mixtures,
Be with salt dnd pepper nal cook
s am ordinary-omelet.

= EVENING STAR.

Willimartic.

o ——
ALWAYS HOPEFUL,
Denr Soclal Corner Sisters:—Al-

though I have not written for a lonz
time, I never lose interest in the let-
ters and always turn to the Sgolzl
Corner pagoe first when our paper
comes.

T have only attended one pienic this
summer the one at Olga's. and we
certalnly had o fine time there,

Was very sorry to henr of the death
of Bister Hope, as 1 had received a
cnrd from her only a very shor: tlme
before her .Jeath, saying she was
feeling better. I think her pen name
fitted her as she wns always so cheer-
ful, and hopeful, with always a kind
word for everyone.

Will close hoplng to meet all
Sisters October 11th,

o DORINDA.

the

linenn that is to be worked is rubbed
| with a2 slghtly dampened coke of
Boap, there will be no trouble whnt-

i 3 m “' B - = ]
.f,a_'_;:.- R T e

suggest, They should be In hand by

USES FOR HOMELY BAR WHITE
AND YELLOW SOAP,

Dear SBocial Corner Eisters: The bar
of soap we call homely and do nol
think very much of is a very good
friend to the housewife for cleansing
purposes. 1f your door should squeak
or if it shonld shut too closely, mak-
ing & squeaking nolse when it is open-
ed, put soap on the edges that -ub to-
gether and your door will open and
close noiselessly. This also applies
to drawers, shutters or any place when
two surfaces rub together.

When ¥ou are cutilng a dress and
desire It marked, shave a plece of scap
to a point. The pattern can be laid
on and the outline marked with soap,
s0 it ean be cut absolutely correct.
This method for merking is splendid
for turning hems, or placing trimming
or butts.

Shave a bar of vellow soap (strong)
Iinto a gallon of water and let it slm-
mer on the back of the stove unil it
reaches the consistency of jJelly; into
thig =tir one ounce of carbolliz acid
and pour Ints all ergcks around 2 sink
and drain pipes to rid the Kitclhien of J
roaches and other vermin. It will kil
bedbugs or any kind of vermin: but
do not let the children get it as it Is
deadly polz=on.

1f your shoes are loose and persist
In rubbing. hoeles din the heel of yuur
stockings, rub a little soup on in the
bnok of yvour shoe,

Soap shaved with parratin will do a
wnz=l withotit rabbins.

Soup rubbed on linen sisins will
help vou turn hem withou®t murh |
tronble,

Embralderers, or thdase women who
decllght in dolnz fdne dmnwn work, will
be gisd to know if thot portion of the

a

er In drawing the thread in the inn-
1],

-

= to u Jady In
i0 . Trading
haantiful.

el
i

T -

short

sieh high
k for a
ETHERLY XN,
COURTECUS CONDUCT
- |

Corn

r Sisters of i
= W= onw= ol Lae
eating letter concerni

l””""' 2rd of October remingds me of the

monnerg of children, and I
there were many gsond point { er |
ones 1o take note of 2 |

i

us

soime I8, t % L iy
is oniy skin deep I it is essential |
thst childeen should be taugh: to he

polite and eourtvous and if they 1ail, |}

or neglect to carfy instructions  out
they dire often spurned or eriticizsed oy
their el it would seem aat
“grown-ir should mot noed e re-

atidl 1o he courteous to those (hey
come in contaoct with in a public

But we gobserve this fact, that
in oll loeal rallvoad stations thera are
posters kindly asking people to taks
time to be courteous to railroad em-
ployes, Many tliere are who regard
those whose services are for the pub-
lie, a= mere servants, only to he hast-
{ly snoken to, many times with con-
tempt, but on the other hand, thnse
peopls are human,” and often their fa-
vors and helps are not met with a
spirit of appreciation. This also ap-
plies to the gEroceryman, milkman,
and not infrequent to the clerks be-
hind the counters In the departrnent
stores,

It i= a poor rule that dom't work
hoth ways., If we expect those serv-
ine us from a public standpoint, to be
courteous, why is it not jlust as falr
for them to expect courtesy from us?
A rood motto to follow: "Live and let

live.
JENNIE.

COMMENDED RECIPES.

Dear Social Corner Sisters:——I have
a few seasonable recipes 1 should like
to have some of you try:

Carrot Salad—Two cups mw grated
carrots, 2 cups shredded lettuce, 1-2
cup French dressing flavored with 1
tablespoon of grated onlon, 1 table-
spoon finely chopped parsley or green

peppers. Wash, scrape and grate the
carrots on the downward stroke
{coarse grater.) Put on shredded

with dressing and
sprinkle with pers or parslay.
Squash Mufiins—Put two-thirds of
a cup of cooked squesh into a bowl
Add] a quarter cup of sugar, one well-
besiten e2g, two cups and three-.guar-
ters of flour, half a teaspoon of salt,
three teaspoons of baking powder,

lettuce, cover

and two tablespoons of melted but-
ter. Mix and bake in spoons of melt-
ed burter. Mix and bduttered gem

pans 256 minutes.

Spanish Hash—Chop together four
cold bolled potatoes, two =mall on-
ions, and one green pepper, them add
one cup of chopped cold roast meat
of any kind, and one cup of tomatoes,
Season with pepper and salt, and
three drops of tabasco ssuce; then
ndd egg well beaten. Drop by
spoonfuls into muffin pans. 'Bake In
hot oven.

Stuffed Eggsll-m—cnt the stem end
off the egaplant, peel, scrape out the
center, and put all together in &4 weak
brine for 456 minutes. Drain the
pieces scraped out of the center, chop
fine and mix with meat as for stuffed
tomatoes, adding a Itle ccam. Put
Into a deep earthen dish with plenty
of Dbutter anid a little water, cover
well and bake in the oven, bastlng
frequently until done.

ot eat

ing theso recipes to Sisters fond ot'
new dishes.
THINGS NOT TO BE FORGOTTEN.

Dear “Social  Bisiers; —<Some
of  tho  litcle - heips remembered be-
coma continyous blessings. Here are
*ELTS

as used to cut thick felt—are mighty
useful around the kitchen. They are
invaluable when it comes to cutting
the joints of fowl, wrimming lettucs,
preparing grape-fruft and other
things about the kitchen. They fit
in in a hundred unexpectsd ways,

If shoes pinch anywhere they can
be stre by wringlng a chth out
of bolling water and laying It over
the shoe whera It is tight. Repeat
the process several times. This ex-
pands leather, allowing it to stretch
to the meed of the foot.

Soft corns may be cured by rubbing

Salt Is a good tonilc for falling
hair. Put a teaspoonful of salt into
half a pint of water and apply it to
the roots of the hair two or three
times a week. Twice a week rub In
a- little vaseline. .

In taking down a stove pipe, if any

goot -shouid fall npon the carpet or
rug, cover quickly with dry salt De-
fore awve?lng.
An old-fashioned remedy for grimy
red, rough hands, Is to mix cornmeal
with vinegar into a paste and apply
to the hands two or three times a
day, after washing and rinsing them
well In warm water.

Paper bags in which articles come
from the grocery should he saved for
use about the range, The hand cun
be slipped inw one of <ilirse hags,
and the range rubbed oif without sofl-
ing the hand.

From cne who knows thelr worth,
CHARLOTTE,

—
SOMETHING FOR INVALIDS.

Dear Bocial Corner Sisters: —The
sunshine c¢lubs who serve the Invalld
and the poor and the crippled tcach
the little attentions which brighten
up Jife a lit'le. They send tiny jars
of jelly or of honey—Just enough for
a meil—wher the uppetite by belng
oniy i temprting dab. Calf"s oot jei-
liesa come in new “packages,” and in
a semi-liguid form meant to be chill-
ed hefore serving to a quuking suh-
stance that literally melts in  your
mouth,

Ind!'v¥lual lreakfnst sels, milk-
toast plartes, with a lid to Keep the
food hot; ticy teapots—just for one;
egg-clps and spoons, travs—Ilittle wur
big; there are a thousand things to
suggeer from ¢ smull carafe with jts
titmbler to match  (which can he
found for 14 cents)y to the lowvellest,
costliest comfit box In whiclh to dis-
guise the tircsome pill and powider
LoXes.

As to 0loeKs, one tould write vol-
umes upon what they mean in the
marklerg oft of weary hours, espoci-
ally thise with “radium  faces' that
tell time in the durk
Heading stonds —- to
of o choir or
table — are a
- a light
the way

Borew
2]

blg
bookk ssems
of ity

on to
atand on
comfort
heavy.
giving that
1lue. A hot-
it knitted
and with a
e el

bad days

in
many a mift degbles jts

water
coyver
rhyme

bottic, wearing
like i dall’'s dress
attached, amused
cripple g0 much that on
‘Hot Dolly™ always helped.
A thoughtful girl sent an Invalid a

tali singie-flower vase with g single
American Feapty bud, and followed
her gift up every faw @davs, 85 soon

as she thovghit the fHower would be
L3 beantinyl Hossom
ju

01

=1

three
with

Often a
shut-ina much joy.

SUSTE

AZALEA'S PARTY,
“and
days we

Dear Editor
summeriike

Sisters: —What
are having, aad

2T
27th

of September when onv
rasintest gatherings of

lace at Arzalea's,
ven of the Socisl]
T say we had
it lizghtly, as
aware,

The hostess gave us a coridial wal-
come, amnd the tuble was so laden with
vurious ldhnds more tempt-
ing. than one conid beur. as a Sis?
remarked, “It tasted more-ish”
more to this Sister the writer
was obliged to =y “Stog
11, the day pussed off s
In the evening all returncd to
their homes, exceps Roxzana Wince
ang Trottie who returned with Hulda
and wns kindly entertufned at her
home over night and next day.

Muarried nnd HHappy and Theodda:
You were missed ai the gathering.
Trust you are improving M, awnd Ti.:
aimd Theada you must have been hov-
ing a fine time at the shore enjuying
the sea breezes. ..

How [ should have enjoyed being
with you, for I llke ths salt alr so
much.

How many of the Sisters are going
to Aunty No, s, October 11th?

I wish to thank Stim Jim for birth-
day card As I do not know the Sis-

of the
SeEason

wer
memb:
is putting
Sisters are

Lhe

TTlere
Cormnmer
a Joily time
all zou

dellzht-

ter personally, I thank ler in this
wWay.
Cood wishes for all.
TROTTIE,

THE SOCIAL CORNER STANDS
FOR THE BEST IN THE HOME.

Dear Soclal Ceorner Sisters: 1 was
thinking this moming of the days
spent at Aunt Abby'r and Auni Mary's
and T wish we conld have a little elub
ngiltlti hn;re in Plainfield.

8 hard for some of us to t t
Willimantic and Norwich. Peop%: ::rg
beginning to understand that The
Corner is more than a lot of women
ze]l:;tilr:gl Itog‘et&er to goazsip.

elieve real old-tlme gossi
the kind that keeps us in touzh wm
old friends. I am old (¢ashioned
enough to have more interest in the
doings of Aunt Mary's grandchildren:
the progress of Whip-poor-will’s smuall
school Dboys; Aunt Abby's fowers:
Crimson Rambler's family and Paula’s
farm work than in the dolngs of the
anclent Greeks,

I am interested in the doings of the
outside world and 2o are other Sis-
ters, We have many who can tell us
g travel and visits to places of inter-

If we could meet onece in a while
during the winter to talk things over
I think it would help us all. I wish
:rv:f could meet to€ether and talk It

The Boclal Corner stands for the
best In the home and In the lives of
the Bisters; and It Is belng read and
talked of by others—even by the men.

ETTA BARBER.

Plainfleld.

HOW TO. KNIT TABLE MATS.

Dear Sisters: 1 am lonely tonight
with no one to talk with so wlil sand

table mats, if cotton 3 is

used; or dollies may be ml'mlth

.ﬂg:ﬂ “:Oth tchu.! two need-
on st :

les, knit 8, turn and 'k:mn_to.bew

ginning, then kait and turn koitting
time thres
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" THE HIGH COST OF SHOPPING

The ruther stout woman re: nded to
the doorbell and admitted the rather
thin woman, W came in llke a gust
of wind, all for .

“Oh. my!" she exclalmed. "“You've
got your work all done, and sewing, as
I live! Well, put it away and come
with me shopping. I hate to go alone
and I want your opinlon on & rug that
I want to get for my living rcom.
Ernest gave me §40 to by one with,
and 1 must bave it down this week, as
1 expect some of his folks for over
Sunday; end, of course, 1 want every-
thing as nlce as possible. 1 want a
fern for the table and a new center-
plece. I always keep the cloth on, but
&8s long as they are here 'I'd like to
have a change after meals, and substi.
tute & deily. 1 shall have to gect one
all embroidered, as I haven't time to
do . 1 need new curtains, too, 80 I
mh&ve to skimp on the riog and

the amount do for the thiree ex-
tras I've made up my mind to get, You
have such good taste that I want you
to come, too; so come on. We'll have
& whole afternoon for it. . I think 1
hear the car, so T'll run out and stop it
while you lock up.

“Yes," added the rather thin woman
as they entered the store, "1 do like
that suit. I need one, too. I hate to
look shabby, but, of course, I can't get
It today. We'll go direct to the rug
department. Oh, laok! They're having
a sale on onffee percolators. [ necd
one, I've always used a colfee pot,
but with h!s people coming I ought to
get a percolator. How much? 32,197
Wetl, I'll take one. I can save on the
rug, perhaps, for that muchs Well, it's
one needed thing, anyway.

“Oh, dld you know that there was a
=ale of gloves today™ Why, Isn’t that
n bargain? Regular $2 gloves for $1.79,
I'lf need some new ones when they
come, 80 I zuess il take two - -‘5. 1
certainly needl those befare hous 31l
things, and perhaps I can save on the
centerpiece,

“Let's go upstalrs now for that rug,
Here's the elevator., TFaurth floor,
please, Why, everyhody is getting out
on the second floor sucn & crowd.
let's gea what Is goinz on. Oh, a food
eale! And just look at the lovely
boniths, all tvimmead up. Aren't they
pretty? Theyre demonstratine. Lot's
g0 and sample them; it doesn™t cost
anything

“Such  delicious  cocoa!l
mather drink=s nothine elso.
any on hand, =o 1 ought to get some.
I'll talte two Linxe=s. Oh, it's on =ale
only this weel: for 23 cents? Well 1
gpuess I'll take three boxes, then. I
like tn save where T can, and, besides,
ghe drinks =0 much.

“TWeil, here ore some hizculta, and
honey, too! Dld you ever? Don't they
lapk perfect? Wy dear, did vou ever
taxte such beantiful biscuits? Ernest
just Jotes on them. Oh, you're adver-
tising the floar"
thar ¥Find: mayhe
aren't as Jght and faky as these. Flow
pleased he wonld be if T passed
gsome hiscuits tike thede 1o =
He wonld be proud of myv
ments as a ook

Ernest's
I haven't

that's why mine

owrnplialy-
I do belleve I'll try

No. Tnever have uzod |

it

neaple, |

some of this flour., $1.15 a bag? Well,
that is cheaper than what I pay. Oh,
it's on sale. 1 mizht have known;
flour ! so high now. Well, please send
me up a bag, and charge iz. UOh, 1
bhave to pay you? Al right!'

“Well, 1 zuess we had beiter be go-
Ing, We have spent so much time now.
Let's stop at the art department, as it
is on this floor, ‘and lock for the cen-
terplece.

“Aren't those the lovelles: YHoudoir
raps? T'd like to ge: one for Wrnest's
mother. That dainty pink one wouald
go beautifully with her gray bnir, and
I'd have to zet one for his sister, too.
She likes yellow. Wouldn't it he g sur-
prise for tham? Yes, 'l take those
Iwo, §2 aplece? Oh, well, Ermmest can
afford to spend that on his people, and
he will be plecased that I theuzht of
them.

“Now, there ie something that he has
been wanting to get for a lonz time.
A palr of leather sofa pillow covers.
Aren't they beawties? Wouldn't they
Just mateh his™ den” Brown leather,
and such lovely designs! I'm afrald
they may be sold if T wait till later,
o0 1 guess ] Dbetter zet them now.
Please send them up to thils address.

How much? Yes, 1 have Just the
right amouni—§10,

“Now for the doily. Haven't you
anything any larger that are eom-
broidered? Only that one for $257 1
haven't any ilea of paying =o much
for one, Tl 1nok somewhere elge.

“Let's walk up instead of taking the
elevator: then we ean see muore, Loois
ut those hats! Aren't they hamdsome?
That one wiih the silver lace is ex-
quisite, Haw mueh?  Only $15.50!
How 1'd ke that hat! I meed one,
too. Do you think it looks well on
me? It's a little too much 1o pay,
don’t fyou think? ©Oh, It's mnrked
down from 32207 Tt certainly is a har-
gain, and as 1 sald 1 do need one.
Ernest wan's me 1o look nice, and es-

peclally befare his people. T iake it
befora T think too much anboot the
price, Yes pleasce gend it

“TLet's o over to those tables and
get some ocream. I'm o tired out, aren’t
yvou? I want to rest a minute and

then we'll zo direct to the rug depar:-

ment. Yes, I'll Have steawherry lee
amd you plinog T It's x troeut
Have you a 1 In wour bag? 1
want to fgure up just how much I've
Epent

“Whky! gooiiness? I—T-—oh,
have you ¥ idea how much I've
spent? "Why, what have T hourht*
Only that bhil, and, gooilness ma! T've
epent R40.110 T wuess wvou'll have to
pay for *his cream. for I've only got
gctven. cents: left, and, I'l have {o g0
withont my rug and the fern and tha
centerplece anidl the curtains. Gomd-
jness! pyeryihing h. We'ye
only heen dov . oo,
| “Well, anyw eut, angd

we hove to hawv
| Brne
o h
we

thes, but 'm afraid
her provoked when I
v &even cents. T gness
ik, too, fdlon't yon?

| ' sald rather
! “I'm tired, te
| VADA WILCOXK.

there are 12 gores when you bind oft
all the stitches: then sew this end
the beginninzg which will form a very
pre mat. [For a finish crochet scal-
lops all arpund the edge, ov dnit nar-
row, edeging.

Lo

Aunt Jerushn: I am glad you have
surprises, It breaks the muanotony of
dafly toil,

Florodora: lave wyou lost your pen
or are you too busy to wilte

L. J. K.: Hope you are feeling bet-
ter and will epin a yarn soor

C. E. 8.: 1 suppose you ave eanning

fruit nnd making 2ll kinds of plickles.
I' will close, wishinz you all 2008
night.

BARBAR,

AUNTY'S PICNIC CCTOBER 11TH.

Dear Social Corner Sistors: 1T am
gtill piatining for the plenic Ocet, 11th
[ =hal! e pPeased to s08 4 goodly

There wil] Wikl
il to rids to from

0an.

leaves Norwich abiut

bound tr aves Wilitmantic alout
4.50. Please bring plate, cup, fork
and spoan. A bhaskat lunch, ss usaal.

served at 1/

If very stormy, come
the next (day, .

Erid; 1 hope t3 see you here this
time.

Dorothy Perkinsg No, 2 and Mother
Huahbarad: 52 come  forward and
gee if wo can find out “Whao s Whea ™™

Slow: 1 beileve you can tell -some-

H LBout how the chowder di=an-

[!(II-'ll‘lL' for a pleasant day the 11th,
amid seeing you all here, T am  =iill
AUNTY NoO, 1.

WAYS OF SERVING QUINCES

Dear Social Corner Sisters: As the
season for guinces Is at hand 1 am
golng to send methods for using them,
The quince s a native of Narthern
Persia, but iz naturalized through the
northern hemisphere, There are only
three wvarleties in cultivation—the ap-
ple shaped, the pear shaped and the
so-called Portugal quinee, which
very large fruit.

Some housewives have tha idea that
ell the guince ¥s good for is In the
way of jelly or preserves,

Quineces require a long time In cook-
ing, and thi= should Be renismbered
in preparing them for the table.

Baked Quinces: Pare, halie and
core enough quinces, to cover the boi-
tom of a baking dish, fill cavities with
sugar, also sprinkie with susar. Pour
in enough water to cover tha botiom
of the dish, cover closely, and cook
In a moderate oven, basting often.
Berve with cream.

Steamed Quince Pudding: Pare, core
end quarter some nice ripe guinces,
stew until tender and chop fine. To
two cups quince add yolks of threa
eggs and one cup sugar beaten up to-
gether until light; then add the juice
and grated rind of one lemon, one cup
chopped dates or ralsins, one cup of
bread crumbs and the beaten whites
of the eggs:. Place in a buttered pud-
ding mold and steam two or three
hours. Serve with un orange or lem-
on sauce,

has

ash, pare and quar-

ces, or enough
it of pulp, add water and
cinnamon, stew until ten-
der, and wash to a pulp. Whlle stiil
hot add three-fourths ¢up sugar and a
third box of gelatin dissolved In one-
half cup cold water. Stir until all
the gelatin has been dissolved, then
pour intc & bowl and set in a cool
place, or ot icee When it begins to
stiffen, beat up wuntil light, then fold
in one cup of cream, and the whites
of three eggs beaten stiff. When
: mr in & mold and place in
& cool p for several hours. When

E

mq to & pint of pulp,
: to this the grated ice
of half a ., Beat the whites of

three-fourths cup sugar until light,

-1 feel perfectly safe in commend-

end going back to beginning till all |add quince pulp, one-half cup cream
are used, then seam back to begin- |and one- Wnnnn&.
o thhwﬂiﬂunswwaﬁn ‘Into a pan lined with good pastry
% L

[ khas been

partly baked, finish baking
| in 2 moderate oven until custard is
set. Cover with a sweet merinzue

| made of the remalning whites of two
| egEs.
| Quince Honey:

i lated suenr, one j o Boil fas:
for 20 minutes o larze oy gk
smail quinc syrup and boil
| Bve o hoton Good

on ‘Hd in winter,
I hope = AL Aunty

No. I's Oet.
2ol time,

With all good wishes to Tho Corner.
ELIZA JANIE,

11, Lo &

TAKE LITTLE JOURNEYS,

it means

sume tha

gpending a gz
3 nt ir
rs O

[ CoVv

ﬁin-.l‘.

Ocenns

tha only

rs Con-
nor does

te of a
of miles that
trip that Is most
necessarily longy

dourney depend on the
nre

traversed.
while is
he spir-

v oecounls,

the

not
Vit of the traveler 1

All that iz nc
your regular
surroundings to surropndings that are
freshi—if only for a day eor twe To
flo =0 at leace once In every year,

shonld be the abm of every man and

woman who Is teuly salive

We read accasio [ some moan
or. woman who h: witlyn =a
seore of miles of the v without
cever having seen witive ot a
train of cars, a lfe, *“iL the
person s in zood health™ is a catse

for regret rather than for boasting.
The farmer needs to break away
from his routine at least once every
year: If only for a or two. He
need not journey geveral  hundred
miles. to some eclty, at considerable ex-

pense. In the very next county, al-
though he will see nd peonles wenr-
ing nose rings, or eating with chop=-
sticks, or HlHvinz forty odd storles
ashove the ground, he may see a4 new
cattle-stanchion, or a novel method

of rond-building, and he is certain to
broaden hils knowlédge of the world.

In the same wny, if the city man
never leaves pavemenfs and “sky-
serappers,” he is wilfully starvine
himszelf-—depriving himself of what is
best in Iife.

The (rue spirit of travel is to be
(eager to see anaother—any other—
place that the spot in which you live;
to look. not with envy, but with inter-
est, upon the lives of strangers; to
broaden yourself by learning new
ways; adopt any new methods of life
that may bhe traly beneficial to you;
and finally, to return refreshed and
full of contentment to the blessings
that are yours at home,

MOUNTAIN LAUREL.

A BILL OF FARE.

Dear Social Corner Sisters:
l=e & menu that may be found
palatable:

Olves and Radishes

Veal Mould Broiled Tomatoes

Onlon and Beets, au Gratin

Here
very

Celery Salad Cheecse Crackers
Tapioeca Border with Fruit ;
Coffes

Veal in a Mould—This {5 a dlsh that
can be mrepared the day before and
can be served cold for the next day's
luncheon or dinner. Boll a knuckle
of veal uvntil tender. Pour off the
water in which it was bolled and
mince the veal Add the minced veal
to the julce and pour in & mould. Add
thin slices of hard bolled eggs and
place In a cool place, and when cold
place on the ice. Serve on a platter,
garmished with parsley.

Broiled Tomatoes — Cut large to-
matoes in two, from side to side (not
from top to bottom); place them on
a gridiron, the ecut surface down:
when well seared turn them and put
on butter, =alt and pepper; then cook
with skin side down), until done.

Onions and Beets au Gratin—Season
I_:ol‘.led beets and boiled onlons with
salt and pepper to taste. Slice both
vegetables and place alternate layesrs
of beets, cream sauce and onlons In

Dear Sorcial Corner Members: Too
many think of trovel as something in)
which. only & favored few can in-
duige themselves. Most persons as-

er of bread crumbs, dot with bits of
‘butter on top, and bake half an hour
in a hot oven,

! Celery Salad—Choose small and ten.
der sialks of celery, chop a little
parsley and chives very flne, and mix
with French salad dressing. Pour
‘over the celery and serve. -

Tapicca Border with Fruit—Put in-
to a saucepan a pint of milk, with
half a bay leaf, a strip of lemon rind
ang one ounce of sugar. Let it come
1o a boil, then etir in one ounce of
crushed or filaked tapioca, and cook
gently (while stirring) for about 25
minutes. Remove the bay leaf and
lemon rind, stir in two egg volks and
reheat: then allow to cool a little.
Whip up half a zill of cream and add
it carefully. Diluje two to three ta-
blespoons of red currant jelly with a
little lemon julce; put a layer of this
at the lottom of & border mould, place
it on the lce to set, then N1l up with
the prepared cream, allow it to set in
a cool place. Unmonld carefully on
# round dish, fll the center of the
border with fruilt compote, such as
prunes (=toned), apples (cut in sec-
tions), pineappies (cut In cubes), slices
of hananas and stoned cherries, cook-
ed in a llittle syrup and allowed to
cool, and serve.

Best wishes to all

EASTER LILY.

REMEDIAL USES FOR LEMONS.

Dear Social Corner Readers: Tt is
we!l to know these remedial uses ofor
lamons:

For biliousness the juice of lemon
in water before breakfast and at bed
time is gnod for bilious trouble; keep
it up for several days.

Lemon will prevent scurvy, also cure
it.

Lemen juice cures chilblains and
relieves tender feet. For chilblains
sprinkle ealt on a slice of Jemon and
ruh the feet.

Lemon will cure corns; bind it on.

Lemon juice prevents dandruff; one
pa*t juice, three parts water.

Lemon juice I= good for bee stings.

Glycerine and lemon juice in equal
paris put on a plece of absorbent cot-
ton to wet the lips of a patient.

Aene and blackheads can be cured
Iy the use of lemon—four times as
much water ag lemodn, Firat bathe
Lhe faees with hot water as hot as can
be used; then bathe with lemon juice
nnd water.

To reduce flesh: Lemon and water
helps (0 overcome a slugglsh liver and
helps to kedh down flesh,

Croup enn be cured by one table-
spoont lemon juice to a giass of water
used ag a gargle.

Lemon juice in hot water on arising
i1 tha morning is good for headache.

Lemeon juice on a wound will stop
itz bleeding.

Twa or three slices of lemon In hot
water makes a good drink for the
headache,

For catarrh use lemon juice, three
times ns much water. and a little salt,
Snuff in the nostrils twice a day,

For insect bites lemon juice allays
irritation. Put a little soda with
the junice.

Lemon mixed with coffee invigoratea
the heart and mL_'-sc'Ies.

For loss of voice: Bake a lemon for
rwenty minutes in a moderate oven.
Take it out and open one end; Te-
move the inside, sweeten it with brown
sugar, anid eat rejecting the seeds and
the residiue.

Lemon juice Is good for hoarseness
with loaf suzar

Even in good health lemonade twice
n day Iz egxcellent; it s a great tomic
if continued.

Leman juice in water, a few drops,
i5 a good eye wash.

Lemon: is o very nice tollet article.

Juice of a lemon and one teaspoon of
witch hazel is good for the hands.

BEGONIA,

TESTED APPLE RECIPES.

Dear Blsters of the Social Corner:
Am =ending in some apnle reclpes:

Mother’'s Apple Slump—Part and
aquarter cnough tert apples to fill a
four qunrt stewpan half full; eover
witly s=ter and add one cup of sugar,
as much nutmeg as you wish, a pinch
of s=alt and let come to a bail. Have
reads rich biscuit douch, cut out
biscpits and lay over the bolllng ap-
ples, Put ‘'on the cover of the kettle
and stenm for 25 or 30 minutes, with-
out lifting rne cover. The kettle must

1 hard

not be placed over a very hot fire, as
| the apples will scarch. Serve hot with
[ suce or ocrean.

|  Rhode lslend Apple Slump—Poel and
guarter 12 greening apples, add one
of water. one tablespoon of lemon
@, one teaspoon of cinnamon, a
| pleck of butter, one cup and a
nf molazses. Have ready a eruse,
prepared from one pint of four. one-
half teaspoon of ealt, one teaspoon of
syzur nad two scant teaspoons of bak-
Ing powsler. Rub in with the finger
tip= one table=poon of lard and butter
mixed. Wet to a soft douygh, roll out
and lay over the boiling apples. Put
on a tight-fitting cover and steam
nearly 80 minutes. Serve hot with
=alce,

Apple Custard Pudding—0rie gquart of
stewed apples; one-half eup of sumar,
twn tablesnoons of butter, grated rind
and the juice of one lemon, two cups
of grated bread erumbs, two level ta-
blespoons of flour, two Dbeaten esgs;
bake ami serve with sauce,

Baked Indian Pudding—Two quarts
of sweet milk (scald one), 14 table-
spoons of meal, one and one-half cups
of chopped mealy apples. two table-
spoons of molasses, or one-half cup of
hrown sugar, one egs, one teaspoon of
butter, one-haif teaspoon each of cin-
namon and ginger,

Hard Sauce—Two tablespoons of
flour. four tablespoons of sugar, mix
dry, two teaspeons of bntter and two
cunps of cold water: flavor as desired.

Apple Dickey—A ump of butter the
size of an exzg, one cup of sugar, two
cups of flour, three teaspoons of bak-
ing powier, one-half cup of water, one
egz and a plnch of salt, Put sliced
apples In a baking dish, pour the bat-
ter over them nnd bake.

With bhest wishes.

L. H. K.
North Wingham.

FOR PACKING A TRUNK.

Dear Social Corner Sisters: To pack
2 trunk. £rst cellect everything that Is
to he p g.nto it. Fold everything as
flat -as 1 ible Evening dresses and
fancy wonists may be put into thin
pasteboard hoxes, packed in tlssue
paper and tled with tapes g0 they
won't &lip around.  These will g0 In
the bottom of the triunk.

Save all Lthe oblong pleces of paper
that come home from the laundry in
the men's shirts and fold shirtwaists
around these.

Use stockings and things that will
not wrinkle for filling in the spaces
that will happen, even with the most
careful packing. Put ccllars, belts and
ribbons into .small boxés.

Take folding hangers for dresses
and coats. Short lengths of ribhon
with a safety pin at one end and a
brass ring at the other take up no
room at all in a trunk and will be
uzeful for hanging up skirte

If you have no hat trunk and are

fill the crowns with tissue paper, nlace
thém in position and fasten them there
‘with wide bands of cotton tape held
g.c .‘lt:h!‘e side of the trunk with thumb

Keep always In ‘mind that the more
tightly things are packed In, th

—— e s

obliged to pack your hats in the tray, | #Pl

‘tewer wrinikles you will find at the

journey’s end, provided you have used
gare in g :
SISTER VIRGINTA,

TWO NICE RECIPES.

Dear Sisters: 1 am golng to send
two nice recipes this week and would
like some of the Bisters try them, They §
are fine. ;

Cassie’'s Molasses Cookiss—One- half

five minutes; then adid one cup sugar,
one-half cup milk, ont teaspoon soda,
a lttle ginger, salt and flour.

Addie's Mock Mince Pie—One cup
thick sour milk, one ‘cup chopped
ralsins,’ one cup sugar, two spoons of
vinegar, two snoons of molasses, spice
to. taste, two eggs, a little flour o1
cm“r:._ker 1]'::;-1& lhlf:l:ml[lng; o

as glad to see Kittia u got ze
last month. o

‘Where is Lucy Acorn? I em afrald
she Is sick after golng to so many pic-
nics this summer. 1™

Best wishes,

DAISY OF CANTERBURY.

PICKLING RECIPES.

Dear Soclal Corner Sisters: Will
you allow another Sister to write for
¥our Corner. - I have reall vour let-
ters every week and find the recipes
are very helpful. As this is the time
of year for pickling will send In a
few of my recipes.

Spiced Tomatoes — Mix together
two quarts tomatoes, skinned, and
sliced, one gquart of sugar, and splces
to suit the taste. Hoil the mixture un-
til it is the consistency of jam, seal
the splced tomatoes in jars,

American Chutney—Chop one-half
peck green tomatoes, two quarts pep-
pers, six or eight large onlons. Chop-
ped quite fine. Sprihkle with salt and
let them stand two or three hours,
Heat {hree gquarts vinegar, one pint
sugar, the juice of six lemons, two ta-
blespoons of cinnamon; one tablespoon
of clove. Tie spice In a thin cloth
bag. Squeeze the chipped vegetables
from the salt and cook in the prepared
vinegar. Sprinkle In two tablespoons
of celery seed. Cook thiree hours or
more.  Very nice,

Sweet Pickles—Twelve green toma-
toes, four large, green peppers, four
small onions, two cups stoned raisina
(chopped fine), two quarts vinegar,
five cups of brown sugar, four table.
spoons of ground. mixea splce. (Put
splce Into bags.) Four tablespoons of
salt. Boil all together one hour.
Then add twenty-four sour apples,
paired and cut im small pieces. Cook
until apple iz tender, then put in
jars and seal tight. Chop &ll veg-
etablea. Apple not as fine,

Chili Sauce—TEighteen large, green
tomatoes, chop together four large
onions, six large, green peppers, add
one cup sugar, two and one-half cups
of vinegar, one tablespoon of cinna-
mon, one of salt, one-half teaspoon of
cloves, one-quarter teaspoon black
pepper, one teaspoon celery seed. Mix
together, Cook one hour.

Swest Pickls, Green Tomatoss and
Onions—One peck green tomatoes, cut
in thick slices; sprinkle with salt and
let stand In jar over night. Put one
one-half quarts vinegar, two cups of
brown sugar, two tablespoons ground
cinnamon, one teaspoon ground clove
in h‘n.gs. then put on the stove to heat.
Drain tomatoes, slice  one-third or
more of enions. When put in kettle
Nirst one or twe layvers of tomatoes and
one layer of onions, sprinkle in celery
seed when cooking. Will keep in un-
senled jars, Be sure they are cover-
ed with the vinegar syrup. When put
In jar sprinkle a little brown sugar
all through them. Cook slow about
four hours.

Chow Chow—Four quarts gresn to-
matoes. ool Wultesfine, two quarts of
green SoctnibdreTeut In small plecas,
two dquarts small, white anlons, two
hears small caulifiower, two heads
small cabbage, chopped not fine: two
quarts green and one gquart red pep-
pers, cut in small pieces; when these
are prepared put them iIn separate
dizhes. Sprinkls with salt and let
stand over night. One gallon vine-
gar, three cups of brown sukar—have
this scalding hot. Sgueeze all veze-
tables and add them to the hot vine-
gar;, add two bunches of celery cut
In small pleces. When cooked enough,
2dd one-guarter pound of wmustagd,
threr tnblespoons flour, one®tablespoon
tumeric, mixed with ecold vinegar and
add to the beiling vinegar and vege-
tables; mix, together; when guite thick
seal In jars.

Sweat Pickle Cabbage, Green Pep-
ers and Onions—Six good sized _cag-
age heads, sIx quarts green pep=-
pers, four qguarts onions, chopped not
too fine. Sprinkle with one cup of salt
over night; four quarts vinegar, one
and one-half pounds sugar, two table-
spoosi cinnamon, fwo tablespoons of
gnzer, two tablespoons  black pep-
per, two tablespoons clove, one-gquart-
er teaspoon red pepper (put spice in
bag.) In the morning squeeze veg-
etables from salt, put info the prepar-
ed hot vinegar; while cookifig sprinkle
in ope-quarter pound celery seed; #oil
slow for two hours, stirring it fre-
guently to prevent scorching; seal
while hot in jars. Very good.

Rummage Pickles — Chop togeth-
er two quarPs green tomatoes, one
quart of rif tomatoes, three bunches
of celery, #hree large onions, three
large, grecen peppers, a small head of
cabbage, one large, ripe cucumber.
Sprinkle a cup of salt over the mix-
fura, Let stand over night. In the
morning dratn It well and add threes
pints winegar, guart of brown sugar,
teaspoon of mustard, teaspoon  black
pepper.  Sprinkle in celery seed, Cook
the mixture until it is clear—this
usually tnkes about an hour—then,
while the pickles are still hot, seal
them iy jars.

Green Tomato Pickle—Chop togeth-
er four guarts of green tomatoes, four
small onions, eight green peppers;
add three-quarters of a cup of salt;
let the mixture stand over night. In
the morning drain the vegetables,

them in. Add a tablespoon each of
black pepper, mustard seed, celery
sead, allsplce, cilnnamon and ginger,
and heat the mixture to the bolling
point. Add the wvegetables and con-
tinue the bolling twenty minutesa,
Seal the pickie while hot In jars.

India Relish—Chop flne a peck of
ripe tomatoes and draln them, and add
three cups of chopped celery, tiwo
cups of chopped onlons, and one-halt
cup of =alt. Let the mixture stand
two hours; then add two pints of vin-
egar, three cups of brown sugar, one-
half cup of white mustard seed, two
red peppers, chopped fine, one table-
spoon ground cinnamon, one  table-
spoon allspice, and half a tablespoon
of clove. Mix the ingredients well
and seal the relish in jars without
cooking.

Canned Green Peppers—Wash pep-
pers cut in halves, fill jars (press
‘them in). To every jar put one and
one-half tablespoons salt, fill with cold
vinegar and seal.

Green Tomate Preserves:—For each
pound of peeleéd and quartered toma-
toes ada "4 .of a pint of
sugar, a tablespoon lemon julce, ten
cloves, an eighth of a tablespoon of
mace, and a quaster of a teaspdon
each of ginger and cinnamon.
the tomatoes covered

til the tomatoes &ré clear and tender
Ing tho' sidel of the vessel care-

tully wiped down. Seal the preserve

jare while hot. ’ 3

through a sieve, R PEoU
Jeettle  sod wver with . vinezsar;
-mup of ﬁm one &hienpoon of

cup molasses, one-half cup lard; coock |

Measure out enough vinegar to cook ;

| iable

eired, take cizht, but it is very nice
it Rna pat. in Javars, sorinkie. oo
1 Spar ay h :
ons w’f salt, aid let them remain
over night; in the momming press dry
put it In a porrelain

vh kind of splece; put into a m n
ag: =tew slowly obout an hour, or
until the tomatoes aré as soft as you
desire.

Pepper, Relish:—Tweive peppers, 12

aen peppers, 18 mellum-sized on-
ons, one tablespoon sult, -tm“; ;;nm
granuluted sugar, one fquart of gaine-
gar. Grind peppers, onions t!ﬁ‘oug‘h
ment grinder, cover them with boll-
ing water for ter. minuices, d;'ain
through colander, then add vinegar,
sugar, salt and boil slowly one-half
hour, thenn senl
Prekled Walnuts:—{(Very gcod)—
One hundred walnuts, salt and water.
To each quart of wvinegar allow two
ounces of whole black pepper, one
ounce of allepice, one ounce of brulsed
ginger. Procure the walputs while
voung: be careful they are not woods,
and prick them well with a fork: pre-
pare a strong brine of salt and water
(four pounds of salt to each gallon of
water}, into which' put the walnuts,
letting * them  remain nine days, and
?hanm the biine every tlird day.

ey ! MADGE.

BULLETIN'S PATTERN SERVICE

-

1259 ARV

LET

1 3

1259

A SIMPLE AND ATTRACTIVE 7TUB
DRSS,

i.adies* Honse or Home Dress, With
Chemisette, amd With Slecve im
Either of Two lLengths, in Raised
or Normml Waistline,

Brown angl wihite checken gingham
was used for this style, with white

corduroy fur collar and =ufls. The
model would L& pice for striped sesr-
sucker, for chambrey uand percale. It
fs fine for drill, linen or linene, and

alsa good for sorge, volle or poplin. It
will make a nlce neat business sult.
The right wafst front Is shaped over
the left, an/ the low comTortabls neck
ﬁeep gollar. The
s shbri, as pre-

%;%:g‘ %&%’iﬁ"ﬂ‘ ot

‘ "MNnish. The
swirt is a four-gored model, cut on
new lines and with ample fullness,

The pattern is cut [n six sizes: 34,
36, 38, 40, 42 nnd 44 tholes, bust mess -
are. It reqnuires 8M wards of ¥-Inch
material for a 36-inch size. The siinrt
measures about 2 7-8 yvards at its lowes
edge. X

A pattern of this tllustration malled
to any address on recelpt of 10 eents In
silver or stoinns.

igve

A NEAT “COVER ALL"” APRON.

Ladies® Middy Apron to Be Slipped Over
the Head or Closed nt the Back.
Dotted persade, with tflmming of

white linene, I8 here sh . ‘This
style is also nice for gingmu. jean.
chambrey, Jawn, =ateen or alpaca. It

ia cut In kimono styie, and 1 at the
throat, w#e&e it ma:;hhe ﬂnlgt?ed with
or w\‘ll.hlgut a cotl:hia.r,aldnd_:;llor }sltylo. A
| EERET O gm:ug ds added to tha front,
and the shart loose sleeve s comfort-
Th m’é.n‘-’“ at the walst may
be free held” in place by a belt.
The pattern ls cut in three sizes:
Small, mediiim and arge. [t requires
5 yards of 36-lnch materlal for a me-
dium size. .
A pattern of this !Nustration malled
to any address on recelpt of 10 cents in
:lg:lr m;hitum s;m‘ e
er rou - Netln Company,
Pattern Dept.. Norwich, Conn. &

A Washingtonian Discovery .

The funniest discovery of the in
that the nearest Iliving relat?x of

George Washington Is en in
manufa:tuﬂns lyes.—Helena  Inde-

The Time to Act.
Yon npever should neglect a cold a
single day, particularly at thls time of
the ysar. Owdinary colds ean be quick-
cured, but if negl re likely to
serious. A “that hongs on
ens the Sys ; and makes one
to disease, acob  Zolun, 701
Lake Lipden Ave.. Laurium, Aflich.
writes: “Foley's Honey and Tar is the
mwamw use in gur family for
mytiym" -?D‘dnlt 5 Irt does H"I'e work
i ] eals raw, Inflamed

‘tbroat, clears air pas
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